
MUSHROOM RAGÙ RIGATONI C D G V
Tomato sauce, Pecorino

GLAZED SALMON D F
Black garlic mashed potato, sautéed green beans

ROASTED PEPPER DIP D G N V
Labneh, walnuts, fresh pomegranate

PRAWN COCKTAIL SALAD D E F G MU S SO SU
Baby gem, cocktail sauce, croutons

TURKEY CROQUETTES D E G MU N
Porcini chestnut aioli, fresh truffle

FESTIVE ALBÓNDIGAS D E G
Crushed tomato, prunes

S T A R T E R S

Sharing

M A I N S

Choice of

D E S S E R T S

C  -  CELERY,   D  -  DA IRY ,   E  -  EGG,   F  -  F ISH ,   G  -  GLUTEN,  L  -  LUP IN ,   MU  -  MUSTARD,  N  -  NUTS ,  R  -  RAW,  S  -  SHELLF ISH ,  SE  -  SESAME,  SO  -  SOYBEAN,  SU  -  SULPH ITES ,  V  -  VEGETAR IAN.

CONSUMPT ION OF RAW OR UNDERCOOKED MEATS ,  SEAFOOD OR POULTRY PRODUCTS SUCH AS EGGS MAY INCREASE YOUR R ISK OF FOOD BORNE- ILLNESS .
PLEASE NOTIFY YOUR SERVER I F  YOU HAVE ANY KNOWN FOOD ALLERGIES OR INTOLERANCES .

ALL  PR ICES ARE IN AED & ARE INCLUS IVE OF 7% MUNICIPAL ITY FEES & 5% VAT .  D ISHES ARE PREPARED IN A K ITCHEN THAT HANDLES NUTS ,  SHELLF ISH & DAIRY

Christmas Day Brunch

FESTIVE DESSERT SELECTION
Handcrafted desserts, seasonal pastries, fresh fruits and sweet treats

CHRISTMAS ROAST C D E G SU
Turkey breast, beef sirloin, braised turkey leg croquettes, stuffing, served with veal pigs in blankets,

roasted potatoes, braised red cabbage, green beans, honey-glazed carrots
& parsnips, truffle cauliflower cheese, bread sauce & turkey gravy



C O C K T A I L

MULLED WINE

ULA LA
Gin, passion f ru i t  puree, lemon

juice, rosemary syrup

GRINCH
Rum, melon l iqueur ,  lemon ju ice, s imple

syrup, pineapple ju ice

W I N E S

RED | WHITE | ROSÉ | PROSECCO

B O T T L E D  B E E R

VODKA | RUM | WHISKEY | GIN

S P I R I T S

S O F T  D R I N K S

COCA-COLA / COKE ZERO / SPRITE / SPRITE LIGHT / GINGER ALE /
TONIC WATER / EIRA STILL WATER / EIRA SPARKLING WATER

J U I C E S

APPLE / CRANBERRY / ORANGE / PINEAPPLE / TOMATO / PINK GRAPEFRUIT

Christmas Day Brunch


